Certain forms of oleiferous brassicas (brown-seeded sarson, Japan rapes and toria) are grown in Pakistan as oilseeds and fodder crops, and some varieties of these have been introduced recently as new crops in consequence of work done at the Agricultural Research Institute, Lyallpur. In the young stage the plants are eaten as vegetables; the non-fibrous stem known as gandal mixed with the young branches and leaves is cooked as sag by the villagers in winter. It is well known that leafy vegetables, particularly if eaten raw, form a valuable source of ascorbic acid in the diet, so the ascorbic-acid content of the oleiferous brassicas mentioned above has been investigated.
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RESULTS AND DISCUSSION
Ascorbic-acid content of the fresh tissues
The ascorbic-acid content of fresh samples from the different tissues of the four varieties is given in Table I . The results for the 2 years were in fair agreement. They showed that there was a considerable drop in ascorbic-acid content after flowering and that great differences existed in the ascorbic-acid content of the different parts of the plant, the stem containing relatively little and the leaves and buds being exceptionally rich. The leaves contain the largest amount of calcium and the buds the largest amount of phosphorus and, since those parts are rich also in ascorbic acid, it is evident that they should be retained when preparing the plants for consumption. In Pakistan it is usual to consume the stems (gandal) and discard the leaves for no apparent reason except convention. Loss of ascorbic acid from vegetables during storage is well known to occur, but with the plants under consideration the common practice is to pick them in the evening so that they reach the consumer the following morning; generally, therefore, they are consumed within 24 h of picking and the risk of deteriora- Table 2 , from which it appears that the loss in 24 h was insignificant. Effect of cooking. Considerable loss of ascorbic acid is commonly experienced during the cooking of vegetables, whether by boiling in an open vessel or in a pressure cooker, owing to the solubility of ascorbic acid in water. Estimation of ascorbic acid in the brassicas after boiling for I or for 15 min showed the expected loss of ascorbic acid, by far the greater part occurring within the 1st min. Actual destruction of ascorbic acid was relatively small even in 15 min, since the greater part was still present in the cooking water. It would be desirable to cook the sag in its own water, and it should be possible to do so since all the tissues have a fairly high water content, ranging from 80% in the buds to 90% or more in the leaves. Concentratiolz of ascorbic acid in the seeds and seedlings The results of the experiments performed with the object of following the concentration of ascorbic acid in the seeds of the plants during ripening and in the seedlings during germination are summarized in Table 3 . As noted by previous workers, a rapid increase in the ascorbic-acid content was observed during germination, the amount in seedlings 3 days old being some six times as great as in the seeds. 
